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Dear Readers,
It is because of you and only you that our circulation 
has jumped from 4,000 to 15,000 in less than 9 months! 
Community members from Gujarat, North, South and 
East India are all connected now and converse through 
our pages. It is so encouraging to hear how many people, 
even friends of the Community eagerly browse our pages 
each week. 

In the past few months our circulation may have risen 
but we remain true to our foundation and our character. As always, we don’t 
compromise on colour and quality, we continue to support worthy causes and 
always make it a point to convey messages from readers to other readers. The 
truth is not always easy to hear, but we bear the news and the brunt. After all 
it is our duty as a newspaper! 

We thank you, each and everyone one, where ever you live and whatever you 
do, for uniting with Parsi Times in the effort to bring a better quality of life to 
us all. 

Do write to me and let me know what Jamshedi Navroze has in store for you 
and the family! 
Cheers 

Freyan

freyan@parsi-times.com

Contd. on Pg. No. 3

FROM THE EDITOR’S DESK

Free Gambhar for 
Parsis / Iranis

Mr. Nozer S. Meherji will be 
holding a free Gambhar for 
Parsis / Iranis in memory 
of his late father Mr. Soli 
Ruttonshaw Meherji on 
Sunday 18th of March, 2012 
at Albless and Cama Baug. 
Free tickets will be available 
from 13th March to 17th 
March 2012 at Kerawalla & 
Co., Dhobi Talao.
Food will be served to all 
(even those without tickets).

*********

Special Film Screening 
A Film Screening to be held 
on Saturday, 10th March, 
2012 at the Alexandra School 
from 6.30 p.m. onwards.
 A contribution of Rs. 
50/- for members and 
guests is requested. 
(Snacks will be served) 
For more details contact 
Mr. Dara Khodaiji-9821298671

*********

Listing An Approaching 
Event Is Free! 

Submit information by 
post/delivery to 102, Vikas 
Building, 11 Bank Street, 
Fort, Mumbai - 1, E-mail: 
contribute@parsi-times.com 
or Fax (66330406). Include 
details of event, dates, timings, 
address, telephone number 
and entry fee. Deadline for 
information is Wednesday 
12 p.m. of every week.  
Parsi Times is a weekly 
publication available on 
every Saturday, all over India. 
Listings are free but inclusion 
cannot be guaranteed due to 
limited space. For guarantee 
contact our advertising 
department on Monday to 
Friday from 10 a.m. to 5 p.m. 
on 66330405.

Dear Members of the Parsi / Irani 
Community at Mumbai,

source believed to be highly reliable and 
credible from Mumbai, that the lands on 
the outer perimeter of the Boundary of our 
Holy Doongerwadi is being slowly taken 
away illegally through encroachment and 
by slum lords who are in hand and gloves 
with a couple of trustees of the BPP.  These 
Trustees are said to look the other way 
while their pockets are being lined by these 
low lives, and like a Cancer Cell they are 
eating into the lands on the outer perimeter 
of the Boundary of our Holy Doongerwadi 
lands.

Any Trustee that you believe has good 
intentions and clean, can request to see 
the drawings, blue print and plans of the 
lands of our Doongerwadi and start an 
investigation. An honest and reputable 
surveyor (preferably a Parsi) needs to be 
hired who can physically measure the land 

the outer boundary and immediate action 
is needed to recover the lost lands and pull 
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up the trustees responsible 
under whose watch these 
lands are lost.

There is a large security 
staff at our Doongerwadi 
just for show business and 
they should be DEPLOYED 
immediately to physically 
walk the outer perimeter 
twice every day and if they 
see any encroachment,they 
should immediately report 
the same to an independent 
committee which should 
be made up of independent 
Parsi Volunteers.

The members of this 
independent committee may 
please be requested for the 
sake of our Community to 
walk the outside perimeter 
as a group in person each 
month to make sure that 
our holy lands are not being  
encroached upon.

If nothing is done than 
we will loose valuable lands 
which the corrupt trustees 
will let go for a little weight 
in their pockets.

It is high time that a 
clear message is sent to the 
Trustees of the BPP that the 
Parsi / Irani Community is 
now Vigilant and will not 
tolerate any hanky panky 
business.

I being in USA, I seek to 
establish contact with the 
right person/s at Mumbai 
so that we can collective do 
something to save our holy 
lands from being lost.

Anything that you can 
do to assist will go a long 
way to protect whatever our 
forefathers have gifted to us.

This is not about any 
kind of politics, but to 
simply Protect and Preserve 
what rightly belongs to our 
Parsi Community. Let us 
work together like a band of 
brothers and sisters. One of 
all, all for one.

May Ahura Mazda Bless 
each one of you who will 
take genuine interest and 
volunteer to assist in such a 
Critical Matter.

A. Havewala

A response to Mr. Homi 
Dalal’s letter Dated 

25/02/2012

Dear  Madam,
With reference to the 

above I am constrained to 
write this letter to give our 
Community members the 
correct perspective on the 
points raised by Mr. Dalal.

Malcolm Hall and its 
grounds are utilized by its 
residents for social functions 
like navjotes, weddings, 
anniversaries, etc. and can 
only be booked by a resident 
of the baug.

Anyone who has attended 
a function would vouch that 
the location and natural 
ambience of the place is 
unparalled and is the most 
convenient midway point 
for all Zoroastrians staying 
between Bandra and Borivali.

The charges for the 
hall and its grounds is Rs. 
63,000/- for the entire day 
which includes rent and all 
other infrastructure/facilities 
available at the hall including 

decorative), car parking 
facilities with attendants 
for parking and manning 
the toilets. The charges also 
cover supply of tables, chairs, 
videos points, use of bar 
and putting fresh chowks at 
Malcolm Hall and Adaran 
gates.  

To give these facilities in 
one package deal and then 
compared to Albless Baug or 
Jeejeebhoy Agiary compound 
is comparing chalk to cheese.

Moreover, Malcolm Baug 
Zoroastrian Association 
manages Malcolm Hall and 
the Adaran, and the hall 
income provides several 
services to the residents like 
free security in the colony, 
free garbage collection, 
free 24x7 ambulance 
services, monthly doles to 
poor families, subsidized 
books and stationary to 
students, pumping of 
water, subsidized water 
charges for senior citizens, 
scholarships to students. rain 
water harvesting services, 
subsidized dinners, senior 
citizens function and general 
upkeep of the colony. So 
whatever is earned is spent 
back on the baug and its 
residents. We are not aware 
of what other baugs do. Also 

both the properties, Malcolm 
Hall and the Adaran, are 
well maintained from this 
resource.

All interested Zoroastrians 

day between 10 am and 12 
noon (including Sundays) 

and convince themselves that 
they will get full value for 
their money spent. We are 
happy to report that all our 
customers who have used 
these facilities are delighted 
with the services provided.

Bomi Bacha
President, Malcolm Baug 
Zoroastrian Association

Dear Editor,
I had read the letter by 

one Shiraz Malegamwala 
dt. l8-2-12 Re. Exhorbitant 
charges of Sodawaterwala 
Dharamshala. I did not 
comment earlier as I thought 
it was the handiwork of a 
disgruntled passenger. But 
having read more comments 
in your column of 3-3-12 by one  
Mr. Nozer Balsara, S.E.O. and 

N. M. Wadia Dharamshala, 
I cannot now look the other 
way.

I want to ask Mr. Malegam 
in which world is he living. 
Has he even an iota of an 
idea how to run a boarding 
house and the expenses 
involved. Does he know that 
a Dharamshala Manager is 
not paid by the trust but has 
top manage on his own. A 
manager alone cannot run a 
dharamshala, but needs to 
employ help to wash, clean, 
cook, etc. At todays rate one 
helper must be getting Rs. 
4000/- p.m. and you need to 
keep atleast 5-6 persons on 
permanent basis whether the 
season is on or off. Over and 
above the costs of mutton, 

have gone up manifold and 
the passengers are fed all 
this for breakfast, lunch and 
dinner. Now if they charge 
Rs. 75 or so for breakfast, 
Rs. 200  each for Lunch and 
Dinner, how much does it 

work out to Rs. 475 plus 100 
for the room with bath water, 
lights, etc. How much does 
a manager make out of this? 
Think before you pen such 
statements. I think the poor 
Manager is doing yeomans 
service to our Community 
and not ‘making hay while 
the sun shines’ as stated.

I am surprised to read a 
rejoinder by Mr. Nozer Balsara 
praising Mr. Malegamwala 
for investigative journalism

Do both these writers 
know how a boarding house 
is run and managed? Do they 
run to full capacity 365 days? 

manager make out of Rs. 500 
PP. Remember he also has a 
family to take care of.

It is only the wearer 
who knows where the shoe 
pinches. REMEMBER THAT.

If both these gentlemen 
undertake to run the 
Dharamshala at half the 
cost, I am sure the Trustees 
will only be too happy as it 

Community substantially.

Yours sincerely,
Keki Billimoria.

Dear Freyan,
On Pg. 

2 of ‘Parsi 
Times’ of 
F e b r u a r y 
11th from 
the Editor’s 
Desk you 
have stated 
“If you 
have any 
ideas on 
special requests mail me”.

Well as per my letter dated 
29-1-2012, I here prepared my 
WILL as well as invited you 
to attend my birthday party. 
It is absolutely your decision 
as Editor to accept, reject, 
curtail or even throw it away 
in waste paper basket. I mean 
the article not me, but as per 
my last para once again I am 
extending a cordial invitation 
to grace the occasion.

Do bring a few dozen 
copies of “Parsi Times”.

Continue business with 

pleasure. Happy Navroze.

Homi R. Mehta

Matrimony

Dear Madam,
Had the Godrej been in 

the business of ‘wed-lock’, 
perhaps our Community 
would not have dwindled. 
With the advent of politics 
in our apex body (thanks 
to adult franchise), the 
prospects of our survival 
are further endangered. The 
code of mis-conduct indeed 
prevails at BPP, ‘Hatimtai’ 
must be turning in his grave 
for his mis-representation. 
No sooner the gahambar is 
over, camaraderie ceases. 
Who  will repose trust in him 
who expects others to fear 
him.

Vagaries are promoted in 
the name of orthodoxy. The 
unholy wed-lock of inter-
married Parsi men is one 
of them. Our men ensure 
that religiously our women 
remain the weaker sex. We 
expect our High Priests to 
dance to our tunes and ignore 
them if they refuse to do 
so. We want our skeletons 
to be disposed off with 
dignity while our existence is 

Our convictions are 
corrupted. ‘Sanskar’ have 
become an antique. Materially 
we have progressed 
enough. If the truth sounds 
pessimistic, let us endeavour 
to progress spiritually.

M. P. Panthaky

Dear Madam,

congratulate the publishers 
Messrs Cyrus M. Shroff and 
Kersi J. Randeria and you for 
launching a much needed 
weekly concerning the 
Zoroastrian matters. I read 
with great interest the last 
few issues of Parsi Times.
Thanking you.

Yours faithfully,
V. M. Meher-Homji

POINT TO NOTE: It’s the message, not the messenger you might be mad at! 

Please Note: The opinions expressed in ‘Letters to the Editor’ are those of readers and contributors and do not necessarily express the opinion of our Publication. We reserve only the right to ‘edit for 

are requested to contact the individual authors if his/ her details are mentioned.

Happy Birthday 
Mr. Homi Mehta
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Every once in a while there are reminders of the Dokhmenashini system. The debate has raged on for longer than we can 
remember. Opposition, ideas and passion have ruled arguments on both sides and yet there is no end in sight to the matter. 

On Wednesday 7th March, 2012, PARSI TIMES got news of a human palm being found at the Godrej Baug Agiary Complex. We 
investigate and get views from the Community. 

ARZ (Association for The Revival Of Zoroastrianism)
One has to go to the root cause of the issue. Dokhmenashini has collapsed. 

ardener Anand was sweeping the 

nine in the morning he found something that looked 
like a human palm (he said it looked delicate-almost 

police. The police landed up at Doongerwadi thinking 

remained at Doongerwadi 
to ascertain some facts. The 

Yezdi Desai had reached the 

per another maalis account). 

maali to give a 

was also taken to the station for giving a statement. 
Tower of Silence in the past month. 

take their due course. The 

test of time and solar panels are a good 
alternative from the time that the vultures 
have vanished. 

What do you think of the Dokhmashini System. Send your voice in to Parsi Times. It could be pro/ 
against or even good suggestions. Use the Parsi Point Forum to make your Community Voice MATTER. 
Email us on contribute@parsi-times.com or snail mail us at Parsi Times, 102, Vikas Builidng, Bank 
Street, Fort Mumbai

1. Shop with locally owned businesses, saving time and money. This helps your Community grow 
economically and also creates a sense of security amongst everyone. 

2. Find positive aspects of your community share with other people. A good word is always a good 
deed! Talk to others about the beautiful history and grandeur of the Community. In some parts 
of India, others don’t know anything about us. 

3.

seldom hear enough encouraging words.
4. Put a potted plant on your front porch. When your home looks spruced up, it makes the whole 

neighborhood and the community to look better as well.
5. Take left over dinner to an elderly neighbor. If you have a family of four, cook enough dinner 

know your neighbors better. 

Police Sub-Inspector 
Malabar Hill Police Station 

I know. Right now we have given the palm to the Forensics 

tomorrow. As far as the facts go, the maali found the palm 

main gate. 

r
t

Y

p
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While our fellow citizens were revelling in the Holi-day celebrations, the 
Lions Club International of District 323 A-1 organised some worthwhile 
celebrations on the occasion of International Women’s Day. 

Lions Club International of District 323 A-1 continued its four year old tradition of 
celebrating Women’s Day.  And this year, it hosted the “Lions Clubs International 
celebrates Women’s Day presenting GenNext Women of the Year 2012 Awards” 
at the Indian Merchants Chambers, Mumbai. It included a panel discussion on 
Mid Life care for Women. 

This panel consisted of   eminent panelists like Moderator Dr. Nitin P. Pai-
Dhungat, Dr. Varsha Nitin P. Pai-Dhungat, Dr. Arunesh Guypta, Dr. Mukund 
Andankar and Mrs. Freyan, Editor of Parsi Times. P.T. loved the relevant 
discussion and will shortly bring you more on the topic.

This was followed by felicitations of 5 brilliant women from all walks of 
life like social reforms, education, media, fashion, Fine Arts, etc. They are Mrs. 
Parizad Kolah-Marshall - Best Woman in Fashion and 
Modelling, Mrs. Nisha Nagesh Chhabria - Best Woman 
Entrepreneur of Media Cable and Satellite Industry, 
Mrs. Manjusha Molawane - Best Woman Educationist, 
Mrs. Shaina NC - Best Woman in Business and Politics, 
Mrs. Renu Kapoor - Best Woman in Business Fine Arts 
Institute, Prof. Rupa Shah - Best Woman in Women 
Welfare and Social Reforms , Prof. Farzana Dohadwala - 
Best Woman in Education for IB School.

It was indeed 
endearing to see the 
men present in the 
audience listening 

and following such a 
women centric topic 

with such focus.  

L-R 
Mrs. Manjusha Molawane, Prof. 
Farzana Dohadwala, Mrs. Nisha Nagesh 
Chhabria, Mrs. Shaina NC, Prof. Rupa 
Shaha, Mrs. Parizad Kolah-Marshall
Mrs. Renu Kapoor.

L-R 
Ln. Havovi Gandhi, Ln. Meher Gazdar, 
Mrs. Manjusha Molawane, Prof. 
Farzana Dohadwalla, Mrs. Nisha 
Nagesh Chhabria, Mrs. Shaina N.C., 
Prof. Rupa Shaha, Mrs. Parizad Kolah-
Marshall, Mrs. Renu Kapoor, Ln. Gauri 
Chhabria, Ln. Smita Shah, Ln. Manjula 
Patel, Ln. Bharti Soosania, Ln. Jyotsna 
Shah, Ln. Bharti Motwani.
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It was a bright sunny 
day, Peachy, Ugly Fish, 
his family and the crabs 

were playing having a lot 
of fun. Solly the seagull was 
swooping and diving, when 
he saw Peachy, leap out of the 
water. He could not believe 
his eyes he swooped down to 
get a closer look; it really was 
Peachy, alive and leaping.

“Hello Peachy!” Solly said, 
“Its good to see you alive, 
your parents are weeping, 
thinking you are dead,” and 
he alighted near her. “I’m so 
sorry! I should have set off for 

and the Crabs saved me from 
the Aquarium and his Mama 
and family welcomed me, so I 
stayed for sometime.”

“Thank you for telling me. 
My parents must be very sad 
thinking that I am dead,” said 
Peachy.

So she bade farewell to 
Ugly Fish, Mama, the family 
and the Crabs knowing that 
she had to go home and make 
her parents happy again to see 

her alive.
Peachy was so excited 

that she would be seeing her 
parents soon, but sad to leave 
her friends behind. They 
waved to her, till she was out 
of sight.

She swam on vigourously 
making good time. For in 
the distance she saw three 
dolphins leaping for joy. On 
coming closer she saw that 
two of them were big and 
grey. One of them though he 
was slightly smaller than them 
was a large pink dolphin like 
herself. Seeing her they waved 
and come closer “Hello! I’m 
Mr. Bigg and this is my wife 
Mrs. Bigg and my son Mr. 
Pink. Peachy greeted them 
and was 
thrilled 
t o 

meet the 
handsome Mr. 

Pink, who was 
also thrilled 
to meet pretty 
Peachy. They 

asked her 
where she was 

going and she 
told them she was 

going home.” “You 
should not be going 

alone, in these shark 
infested waters”, said Mr. and 
Mrs. Bigg. “I hope you don’t  
mind if  we escort you home”, 
said Mr. Bigg. Peachy readily 
agreed and was glad to have 
their company. No shark 
would attack the group, they 
would be afraid of the Biggs.

Mr. Pink’s story.
So they set off for Peachy’s 

home. On the way Mr. Bigg 
said, “Peachy you must be 
wondering why 
we, the Grey 
d o l p h i n s 
s h o u l d 
have a 
p i n k 
s o n 
b u t 
w e 

a d o p t e d 
him as 
a baby.” 
“We had 
no children so 
Mr. Bigg and I 
had decided to 
adopt a child if we 

Said Mrs. Bigg. “When 
he was very small we 

saw Mr. Pink 
and his parents  

being attacked 
by a great white shark, in 
these very waters.” said Mr. 

Bigg. “We swam as fast as we 
could to help them, but alas we 
were too late” continued Mr. 
Bigg. “The great white shark 
killed his parents and gobbled 
them up, so we rushed to Mr. 
Pink and forced him to dive 
deep into the sea and hide in 
a cave with us.” “We were all 
safe now and we cuddled the 
poor shivering baby and calm 
him down,” said Mrs. Bigg. 
“We had no children and poor 
Mr. Pink was an orphan, so 
we adopted him as our son”, 
continued Mr. Bigg. Mrs. 
Bigg said, “We love him as 
our very own and he loves us 

a wife and settled down”.   

Pink Dolphin groups, and 

introduce Mr. Pink to his 
own kind”, said Mr. 
Bigg. However w e 

have found t h e 
ideal girl 

f o r 
h i m , 

y o u 
Peachy,” “Will you 
marry Mr. Pink, Peachy?” 
asked Mrs. Bigg anxiously. 
“Yes,” said Peachy, “if my 
parents agree”. They now 
made haste to reach Peachy’s 
home as fast as possible.

At last they reach Peachy’s 
home. Peachy burst in on 
her parents. They were too 
astonished to say a word, as 
they thought that she was 
dead.  They hugged and 
kissed each other. They Mr. 
and Mrs. Peachy saw Mr. 
and Mrs. Bigg with Mr. Pink 
hovering around at the back. 
Peachy introduced them to 
her parents and told them 
how she had  met the Bigg 
family. She also told them 
about how kind they were 
and how they had adopted 
Mr. Pink as their very own 
son. They were so kind that 
they escorted her and brought 
her safely home. Mr. and Mrs. 
Peach ask her where she was 
before that. So Peachy told 
them how Ugly Fish, Crusty, 
Crabby and Claws had saved 

her from the net and the 
aquarium. How Mama Fish 
and family have made her feel 
at home so she could not go 
back till Solly the seagull told 
her that her parents thought 
that she was dead. So she bade 
them all farewell and rushed 
back home, “Mama! Pappa! 
We must all go and meet Ugly 
Fish, Mama Fish the family 
and the crabs soon or they will 
think I am dead”, said Peachy.

Mr. and Mrs. Peach said 
“we would very much like to 
meet your saviors and thank 
them for their kindness and 
hospitality.”

Mr. and Mrs. Peach started 
making plan with Peachy to 
visit Ugly Fish and family and 
the crabs.

Mr. Pink shyly said, 
“Before you make any plans 
I have something to ask you. 
May I be honoured to ask for 
Peachy’s hand in marriage?” 
“Of course”, said Mr. and Mrs. 
Peach in unison, “If Peachy 
agrees”. Peachy agreed and 
all of them made plan for 
a grand wedding. Peachy 
did not forget Ugly Fish, the 
family and the crabs, she told 
her parents and Mr. and Mrs. 
Bigg that after they came back 
from their honeymoon she 

visit Ugly Fish, the family and 
the crabs, at least her husband 
should meet her savior and 
her their family.

Mr. and Mrs. Peach made 
preparations for the wedding 
with the help of the Biggs. At 
last Peachy and Mr. Pink were 
married. They waved good 
bye to their parents and set off 
on their honeymoon.

© Kety K. DadyBurjor

Here is a Granny who 
takes the ‘granny-ing’ job 
pretty seriously!  
Kety K. DadyBurjor spiced 
up her love for her grand 
kids with her years of 
teaching experience and 
came up with short stories 
for kids everywhere. 
Parsi Times brings you 
a series of her endearing 
and fantastical tales which 
you can read with your 
families. A treat at bed 
time or any time of day! 
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The Median dynasty 
commenced with 
Dayaukku (Daiukku or 

Deioces) who had along with 
his kinsmen come to Haniah 
in Syria. Till then the Medes 
were under the yoke of the 
ferocious Assyrians .under 
Sargon and his successors 
Sennacherib, Esarhaddon and 
Ashurbanipal to whom they 
would pay tributes whenever 

the Assyrians would march 

Assyrian forts were located 
in Median territories in the 
Zagros Mountains. Under the 
earlier chieftains’ the Medes 
had often rebelled against the 
Assyrians but they could not 
get rid of the Assyrian yoke 
and had to keep on paying 
homage to them. Nearing the 
end of Sennacherib’s reign the 
Median tribes had adopted a 
great part of the Babylonian 
and Assyrian culture and 
civilization. The Medes 
began to unite and form into 
a confederation and elected 
Dayaukku as their sole ruler.

, a chieftain of his 
village, had the reputation of 
being wise and upright leader 
with a very strong sense of 
justice.

the king was to form a strong 
contingent of bodyguards for 
himself. He made Ekbatana 

the city with seven very strong 
concentric walls. Each wall 
was of different colour. The 
seventh wall was encrusted 
with silver and the eighth 
wall, the innermost wall with 
gold. Actually two cities were 
named Ekbatana. One in 
Media Atropatene on the site of 

Takht-e-Suleiman and another 
built by another Median King 
Kyaxares which stood on the 
site of modern Hamadan.

Dayaukku reigned for 

was succeeded by his son 
Fravartish.

, son of Dayaukku 
was a daring and ambitious 

with a single nation of Medes. 
He also brought the Kindred 
Persians tribes under the 
umbrella of his rule. Yet this 
was no conquest at all. The 
Native Kings continued to 
govern Persia but they had to 
owe their allegiance to Media 

and this the Persian kings 
found galling and humiliating.

Fravartish had the courage 
enough to invade the mighty 
Assyria but the veteran troops 
of Assyrian forces proved to be 
far more superior and defeated 
the Medians. King Fravartish 

vast number of his army. (King 
Arphaxad who was killed 
in the battle of Ragha which 
resulted in victory for the ruler 
of Nineveh,  Nebuchadnezzar 

Arphaxad).
According to Herodotus 

Arphaxad reigned for about 
twenty years.

Dear Readers,

15,000 Issues Now! 
If someone you know has not received a copy of our weekly, 
please request them to take a stroll down to any one of these 
places where they have so graciously agreed to keep our 
copies for free distribution this week! 

Colaba - AGA Stores (Cusrow Baug)
Fountain -  Devji  Shripal & Co., Ideal 
Corner,  Roshni Food Point
Dhobitalao - Kerawala & Co., Paris 
Bakery
Churchgate - Bhikha Behram Well
Grant Road (E) - Meherwan Bakery, 
Mehella Patel Agiary
Andheri - Mazda Wines, Bharucha 
Baug Ardaviraf Provision Stores
Bandra - RTI, Tata Agiary
Tardeo (Nana chowk) - PAC , 
CHUNG-FA
Dadar - Aarey Milk Centre, Opp. 
Rustom Framna Agiary, Gangar 
Stores.

Now on stands across Fort, Mumbai

deal

is

l
ry, 

a

Dear Dikri,
Our Dasturjis perform the Boi ceremony 5 times a day at an Atash Behram or an Atash 
Aderan to keep the Holy Atash burning. These times are called Gehs. They are Havan 
(sunrise), Rapithvan (noon), Uziran (mid-afternoon), Avisathrum (sunset) and Ushahin 
(midnight).

the Atash-Nyaish prayer is recited. The number of Atash-Nyaishs prayed by the Dasturji 
depends on whether it is an Atash Behram or an Atash Aderan and also the Geh in which 
it is prayed. 
So Dikri, imagine how many Boi ceremonies have been performed at our Paak Iranshah  
at  Udvada, where the Aatash has been burning for more than a thousand years!

Dear Mamaiji , 

tired doing this?

For any inquiries
Contact Mr. Gill on 66330405
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Frontal hair loss is 
probably the toughest 
hair loss problem a man 

has to deal with. It usually 
comes before crown hair loss 
or vertex hair loss and it’s right 
out front for the world to see.

On an average 2 in 3 men 
will experience hair loss of 
some magnatitude and for 
nearly all men, some will 
experience frontal or temple 
hair loss. In fact, mild hair 
loss in the temple regions is 
very common in men and it is 

aged man without some form 

of temple hair loss. Hair loss is 
genetic about 95% of the time. 
Genetic hair loss is also known 
as “male pattern baldness”.  
It is important to know that 
genetic factors are involved, as 
well as aging, and how male 
hormones trigger this “genetic 
hair loss.”!

If you are serious about 

saving your hair 
then you need to 
commit to being 
serious in the 

in your genetic 
background who 
faced hair loss and 
when did they 
get it? Pertaining 
to that you can 
prolong your hair loss.

2 ways I can suggest are 
getting a hair transplant (the 
simpler option) and the 2nd 
option is applying Minoxidil.

As far as suggesting a hair 

how but can help with the after 
effects care.

What I can help you with 
is minoxidil. For the longest 
time Minoxidil was thought 
to be ineffective as a treatment 
for frontal hair loss. Minoxidil 

requires a 
twice daily 
a p p l i c a t i o n . 
New hair 
growth will 
disappear if use 
is discontinued. 
T h e r e f o r e , 
once you begin 

treatment, you 
will need to keep 
using the product 
for the rest of your 
life if you want 
to maintain any 
new hair growth 
that it achieves. It 

on the strength of 
Minoxidil that you 
use but it needs to 

be used atleast everyday.

SAVE YOUR 
HAIRLINE

RECIPE

Purveen Dubash is a 
chef with many knives 
in her pretty home 

kitchen cabinet. From 
TV anchor to educator to 
author she is armed with 
culinary skills to put your 
tummy into a hypnotic 
state. We are proud to 
present to you her recipes 
which have the unique 
distinction of being not 
only simple to follow 
but yummy to taste!

Fish in Spicy Red Masala
Ingredients:

10-12 large Kashmiri 
chilies 
1 pod garlic
2 tablespoons vinegar
1 tablespoon cumin 
seeds
2 tablespoons oil
1 cup hot water
Salt
Directions:
Soak the chilies in hot water 
and vinegar for half an hour. 

dish. 
In a blender grind the garlic, 
chilies and cumin seeds 

using the liquid. Add the 
oil and salt. Smear the paste 

Just before serving, place the 

minutes. Or place the dish 
in a moderate oven for 15-20 
minutes. Serve with lemon 
rice and sliced onions.



In Focus
SATURDAY,  MARCH 10, 2012

09

Breath is very powerful. 
Breathing is the most 
important act that keeps 

meditation. It is introspection. 
Most of us do not pay attention 
to how we breathe? How often 
do we deep breathe? Do we 
breathe correctly? What is 
the correct and perfect way 
of breathing? The answers to 
these questions are the secret 
to your overall well being. 
It is very essential to breathe 
correctly and consciously. In 
modern times, we are too busy 
and stressed hence we breathe 
through our throat and chest. 
This results in a shallow 
breathing pattern. Over the 
years, Yoga masters and 
Gurus have been insisting on 
the concept of deep breathing. 
Firstly let us study the correct 
way of breathing: 
Diaphragmatic breathing, 
abdominal breathing, belly 
breathing or deep breathing 
is breathing that is done by 
contracting the diaphragm, a 
muscle located horizontally 
between the chest cavity and 
stomach cavity. Air enters the 
lungs and the belly expands 
during this type of breathing. 
This deep breathing is marked 
by expansion of the abdomen 
rather than the chest when 
breathing. 
How do we do it? 
1. Sit or lie comfortably, with 

loose garments. 
2. Put your hand on your 

stomach. 
3. Slowly inhale through 

your nose (to slow down 
the intake of breath). 

4. As you inhale, push your 

belly/ stomach out and 
feel your stomach expand 
with your hand like a air 

5. Slowly exhale through the 
nose to regulate the release 
of air while squeezing your 
belly/ tummy. 

6. Rest and repeat. 

Secondly let us study the 
concept and importance of 
Mindful Breathing. 
Mindful Breathing also 
known as conscious breathing 
is a miracle in itself. It means 
to observe your breath as you 
inhale and exhale. Simply 
observe your breath. Focus 
and concentrate on your 
breath as it enters your nostrils 
and travels into your belly, 

a n d 
then as 

it exits from your belly through 
your nostrils. It sounds very 

keeps us wondering can such 
a small act of observing the 

The answer is YES. It has 
magical effects on mind, body 
and spirit. Two minutes of 

conscious breathing and being 
present in the ‘now’ moment 
as you breathe. Your mind is 
in the state of ‘no-thoughts’ 
which is a very powerful state 
of meditation. 
The miraculous effects of 
correct and mindful breathing 

and again. Deep breathing 
exercises are a form of 
relaxation, and therefore, 
when practiced regularly, 
lead to the relief or prevention 
of symptoms commonly 
associated with stress, which 
may include high blood 
pressure, headaches, stomach 
conditions, depression, 
anxiety and others. Due 
to deep breathing heart 
rate slows, blood pressure 
decreases, muscles relax, 
anxiety eases and the mind 
calms. It also raises levels of 
blood oxygen, promoting 
health in many ways from 
stimulating the digestive 

and mental performance. 
It also helps to ease the hot 

other pain related to it.

Alternative health icon 
Dr. Andrew Weil says: “If 
I had to limit my advice 
on healthier living to just 
one tip, it would be simply 

to learn how to breathe 
correctly.”

The advantages of deep 
breathing are unlimited. Deep 
breathing is the most priceless 
gift we have received. It is a 
tool that you have with you 
all the time to improve your 
mental, physical and spiritual 
health instantly irrespective of 
what you are doing and where 
you are. Over a period of 
time, as you practice the belly 
breathing mindfully, you will 
form a habit and it will in turn 
become a part of your natural 
and unconscious pattern of 
breathing.
Once upon a time, a Yogi was 
asked, “What is the secret of 
your long and healthy life’?” 
He replied calmly, “I keep 
breathing.” 
Next time when you breathe 
- Feel the breath, feel the 
process, feel the magic, feel 
an eternity. The secret to your 
eternal youth is mindful deep 
breathing — It is a secret to 
you!!!
Happy Deep Mindful 
Breathing!

NOTICE
F R O H A R   F I L M S’

Tele –Serial 
HUMATA   HUKHTA   HVARSHTA

the only Tele-serial on   Zoroastrian Religion,  
Culture and way of life

On  Zee  Jagran Channel of the Zee Network 
On Sunday  11th March, 2012, at  12.00 noon

We take you around Navsari City
The “DHARAM NI TEKRI” of the Parsis.

The Heritage Structure of 1st Dasturji Meherji Rana Library, 
Jamsetjee Tata’s birthplace, Dadabhoy Naoroji’s home & many 

other heritage monuments.
Designed and Directed by Ervad Dr. Cyrus Dastoor.

The Power of BreathinggThe Power of Breathing



It begins with you... 
SATURDAY, MARCH 10, 2012

10
P. T. QUESTION OF THE WEEK

What are you going to do this Navroze?

Parsi Times chats with Community Members and asks for their unbiased take on important 
Community issues. We are proud to feature our unedited minds. Maybe their voices can be heard!

Hey there! Register your voice on contribute@parsi-times.com Just mail in your name,  age and contact number. 
Our questions can range from the serious to the sensational. Let us join hands in making a voice  today for our tomorrow!

Young 
& Free

Old n 
Wise

Phiroz Bulsara, 82 years, Panthaky Baug. 
I am 82 years old so I cannot go out to celebrate Navroze. But I will offer 
my prayers to God on Navroze day. If my daughter comes to visit me from 
Dahanu then I will spend the day with her. 

Khurshed Shroff, 76 years, Behram Baug.
I will not be doing anything special on Navroze day. I shall start my day by 
going to the Agiary with my wife and son. I am not particularly fond of the 
Parsi nataks that are put up on this day. But I would not mind going to the 

Aban Patel, 72 years, Sleater Road.
We shall have a family get together for dinner. In the morning I will be going 
to the Agiary and do the divo and chalk-chadan. We do not set up the table 
for Navroze day. Usually our entire family comes together for a lunch or a 
dinner. Earlier we used to go out dancing and for other social gatherings. But 
now we prefer a peaceful family get together. 

Aban Wadia, 59 years, Behram Baug.
We have not planned anything special yet. Mostly it will be a family  get  
together or we will go out for dinner. 

Faramroze Mirza, 59 years. 
I will attend a Jashan ceremony and then go to the Festival of Spring 
Celebration to be held at Dadar Parsee Colony. 

Peenaz Irani, 22 years, Working.
I will probably be at work. I work with a web site so I won’t have a leave on 
that day. But after that we will have a family dinner and then I will catch up 
with my friends. Usually I go and attend the programme organized by the 
DPC but this year I won’t be able to go because of work commitments.

Sheriar Irani, 18 years, Student.
Generally, we have a family get together. We order food from outside. It’s 
a day when the entire family sits together and spends some quality time 
together.  We distribute sweets and enjoy ourselves.

Hormazd Siganporia, 21 years, Student.
We have a family get together and I meet my friends and spend some time 
with them.

Marsbaan Balsara, 31 years, DJ.
I go for dinner with my family but if I am busy then I have to spend the day 
away from my family and celebrate on my own wherever I am in the world. I 
perform wherever I am and spend the day on my own, working. 

Mazda Bisawalla, 17 years, Student.
First of all I go to the Atash Behram in the morning. I go to the same Atash 
Behram where my Navjot had taken place that is the Banaji Atash Behram. 
I pray that may God always stand by me in all my pursuits and bless my 
family and friends. My fui is an Irani and she stays in New Zealand. So every 
Navroze we speak with her through Skype and see how they have spread the 
table with all the delicacies. It is a fun time. 

Demavand Sethna, 16 years, Student.
Every year I go to DPC Gymkhana to celebrate Navroze. I attend the Festival 
of Spring in DPC. The evening is spent there and then I spend some time with 
friends.

Meherzeen Avasia, 18 years, Student.
We go out with family and friends, wear new clothes, catch a movie and have 
dinner with family or friends. The usual. 

Gool Chesan, 56 years, Mahim.
My mother in law is not well. So we have not made any special plans yet. But 

Behnaz Bordiwala, 15 years, Student.
I go to the Agiari with my family. Then we attend a family function or have a 
family get together and spend some time with them.

Yezdi Bengali, 63 years, Thakurdwar.
I will go to the Agiary for sure. Then we shall have a nice family get together 
and a dinner. We do this almost every year. 

Yasmin Khambatta, 66 years, Forjett Street. 

that I will be going to the Festival of Spring Celebration at the Dadar Parsee 
Colony.

Firoz Forbes, 74 years, Parel 
This year I am going to the Festival of Spring Celebration` that is going to be 
held at Dadar Parsee Colony. I have been going there for the past few years 
now.
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FROM THE EDITOR’S DESK
Dear Parsi Times Advertisers,

The time has come for the Community to celebrate Jamshedi Navroze.

The Parsi Times Special Issue for the season is slotted to release on Saturday, the 17th March 2012. 

This issue will highlight and celebrate the trends and thoughts of our culturally rich Community with love and wisdom, the only way Parsi Times knows how! 

Our stories are inspirational, our features and sections have their fans and enthusiasts. There is something for everyone in PARSI TIMES!

This is a great time for Advertisers to meet our readers. 

Our weekly has grown in circulating from 4000 to almost 15,000 in a few short months. 
Our content is reader friendly and appeals to Community members from all walks of life and of all ages. 
We use international paper, assuring long shelf life and better bolder colour.

We are young and trendy yet soulful and respectful, just like the demographic we cater to.

It just makes good business sense to speak to the Community through Parsi Times!

assistance please contact our helpline or email address.

 Looking forward to this celebration with you. 

Freyan
freyan@parsi-times.com

The signature Parsi Times 
strip is a superb way to stay 
neat and noticed away from 
the content of the paper. 
We always have and always 
will discount it! 

(6 CM X 5 COLUMNS)

Page 11

CONTACT US ON - 09930264854 / advertise.parsitimes@gmail.com, advertise@parsi-times.com
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DELHI

BANGALORE

PUNE

GUJARAT

KOLKOTTA

JABALPUR

SHOLAPUR

09930264854

(15 CM X 2.5 COLUMNS)

The neat Quarter Pager 
is a memorable size for a 
business to wish its Clients 
and Community!

COLABA (550)

CHURCHGATE (25)

FORT (2484)

CHARNI ROAD(400)

GRANT ROAD(1000)

TARDEO(1425)

MALABHAR HILL(965)

MUMBAI CENTRAL (200)

BYCULLA(575)

LALBAUG(860)

PAREL(300)

DADAR(E)(2200)

MAHIM(400)

BANDRA(500)

VILE PARLE (100)

JOGESHWARI(985)

ANDHERI(1506)ANDHERI(1506)

GOREGOAN(125)

VASAI (125)

JOGESHWARI(985)

THANE (150)

Parsi Times 
is everywhere you need to be: 
Line Distribution every Saturday 

(Newspaper route) in Mumbai
Postal Delivery to Pune and Gujarat 
Special Delivery for other subscribers  
in India 
An online version 
Popular Facebook presence 
And still growing....

P.
T.

  N
ET

W
O

R
K

Well, you all know what a full page ad looks 

like! 

But for reference sake here are the actual 

sizes of each ad size (except the Full Pager) 

that you could pick in our Special March Is-

sue! Just browse around and send us your 

If our past record is anything to go by, each 

you do want to block out certain pages you 

MUST rush!! 

Call our Advertising line today!

CONTACT ON - 09930264854 / 
advertise.parsitimes@gmail.com, advertise@parsi-times.com
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(10 CMS X 2 COLUMNS)

Ok, so business is good for 
the caterers and travel 
agents! Show off with this 
20cc!

(15 CM X 5 COLUMNS)

09930264854

Of course, nothing beats a 
Full Page greeting, but the 
respectable Half Pager is 
also a good way to wish the 
folks Navroze Mubarak!

This is the best size 
when you have a 
small and thriving 
business.

It’s our version of a 

is for the beginners and 
small business owners like 
toran makers and chocolate 
makers and out of home 

businesses!

This is the best size 
when you have a 
small and thriving 
business.

SI
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IS
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A Special Issue is a time to shine, 

where we pull out all the stops 

in keeping with such a large and 

wonderful celebration! 

We all celebrate, so we should all 

afford to showcase our business 

for the Community as well! 

Parsi Times has a special rate 

for the small and budding 

business men and women of our 

Community. 

Check out these nominally priced 

advertising spaces and rates 

that give everyone a chance to 

celebrate these Parsi Times !!!!

(5 CMS X 2 COLUMNS)(10 CM X 1 COLUMNS)

(10 CM X 1 COLUMNS)

CONTACT ON - 09930264854 / 
advertise.parsitimes@gmail.com, advertise@parsi-times.com
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1. All material should reach our Parsi Times
later than this deadline, please note that an additional 15% of the Cost of the advertisement 

Parsi Times

3.
in favour of Parsi Times. 

4. . 
5. Parsi Times 

6.
 
 
7. FOR THOSE DESIGNING THE ADVERTISEMENTS : “Please” note when it comes to advertising 

 
Parsi Times.

Full Page Rs.30,000.00 30 cms x 24.5 cms

Half Page Rs.15,000.00 15 cms x 24.5 cms

Quarter Page Rs. 7,500.00 15 cms x 12 cms

20 cc Rs. 4,000.00 10 cms x 9.5 cms
5 cms x 19.5 cms

10 cc Rs. 2,000.00 10 cms x 4.5 cms
5 cms x 9.5 cms

5 cc Rs. 1,000.00 6 cms x 24.5cms

Special Strip (30 cc) Rs. 5.000.00 6 cms x 24.5cms
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Tell us something about 
yourself. What do you do? 

I am Sanobar Unwalla, 
a Parsi Zoroastrian residing 
at Dadar Parsi Colony with 
my parents. I am currently 
working in the Admin Dept. 
for ISOQAR India Pvt. Ltd. a 

Company (ISO 9001 :2008, ISO 
14001:2004, etc.) for the last 5 
years (from Dec. 2006). I am 
very keen on pursuing a career 
in the voice over industry. My 
neutral accent, passion and the 
enthusiastic person I am once 
behind the mike, are a few 
of the various reasons I wish 
to make this my profession. I 
have completed a course from 
Insync Studios, Juhu with Mr. 
Nandoo Bhende to enhance 
my skills and am planning 
to pursue an advanced voice 
workshop course to further 
continue enhancing my skills. 
Tell us about the art of voice 
recording. 

Voice recording is a 
beautiful way of expressing 
various emotions without the 

need to be seen. The power 
of being able to give a voice 
to an act or person is potent 

major senses. A listener can 
actually be engrossed in the 
way a narration is given and 
develop interest... A voice has 
the power to make or break a 
project. 
When and how did you come 
across the career of a voice 
over artist? 

I have been interested 
in this career since long but 
regrettably could not pursue 
it due to lack of guidance and 
understanding. 
Is the job very demanding? 
What are the hours like? 

Yes, the job can be as 
demanding as you want or 
as relaxed as you want it. It 
depends on the work load one 
takes on as very long hours 
or the type of project work 
which can strain your voice 
due to continuously talking / 
narrating /reading.
How can one pursue this 

career?
Either on a part time basis 

or on a full time basis. You 
can partner with various 
production houses like 
UTV, National Geographic, 
Cartoon Network, etc. for post 
production requirements such 
as recording.
What is the remuneration 
like? 

It depends on the 
experience of the artist and 
his/her talent, control over the 
needed dialects and the type 
of work involved. 
E.g: One episode of 30 minutes 
duration for a documentary 

draw anything from 25000 to 
30000 upto 1 lac or above.
Are there any basic 

for taking this art up as a 
professional career?

There are no formal 

over business. Your impact on 
this career will be determined 
by a mixture of Talent, Timing 
and Perseverance. A word of 
mouth is what will be counted, 

any training institute. Though, 
you can immediately make 
out the difference between 
a trained professional voice 
artist and someone who is raw 
or untrained. Experience puts 

control. Fluency in as many 
languages as possible is an 
added advantage. 

exactly entail? 
A very strong passion for 

what you do, intense training, 

continuous learning, long 
working hours, patience and 
the will to keep pursuing it no 
matter what.
What is the scope in this 

Vast, as there are various 
projects always in the making. 
Some examples being:
1) Documentaries 
2) E — Learning Projects 
3) Advertisements 
4)  IVR Recordings 
5) Corporate Trainings.

You must be wondering how much a Voice Artiste is paid?
An experienced voice artiste in TV serials gets Rs. 5000 to 
Rs. 8000 per episode, but depending upon the length of the 
work, complexity of the character they even charge Rs. 15000 
per episode. An experienced Voice artiste who gives voice 

between Rs. 25000 to Rs. 50000 depending upon the script and 
his/her popularity. In Films a single character dubbing for a 

Rs. 1.5 lacs or more. 

TIPS TO IMPROVE YOUR VOICE
1) Practice reading aloud with a proper diction, pronunciation, 

modulation. This helps to enhance the stamina of your voice.  
2) Performyoga Asanas for the throat like “Singasana” and 

“Bharamri Pranayam” which will clear your throat. 
3) Steer clear from very cold things, beverages, aerated waters, 

chocolates, pickles, chillies and anything very sour. Gargle 
your throat by simple Ayurvedic Gargle Concentrate, 
diluted in warm water before going to bed every day.

Ever wondered who was behind the hilarious noises of your favourite cartoon, or that calm voice behind a 
serious documentary? Parsi Times takes you behind the scenes of this wonderful but unexplored career.
What is a voice over? 

is a production technique where a voice which is not part 
of the narrative is used in a radio, television production, 

may be spoken by someone who appears elsewhere in the 
production or by a specialist voice actor.

Sanobar Unwalla is a voice over artist. 
‘Parsi Times’ gets her to voice some more!
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On the 
occas ion 
o f 

Women’s Day, the 
WZCC launched 
its brand new 
initiative, a Group 
named as ‘Women 
Enterprisers’ - 
WE.

A letter was sent out to 
all the women members of 
the WZCC on Wednesday, 
8th March, 2012, which is 
celebrated as the International 
Women’s Day, the world over. 

It explains the objective 
and focus of this new Group. 
And WZCC has invited Parsi 
women entrepreneurs and 
professionals to join this 
Group.

It intends to have focused 
programs for our members 
like Business

Guidance and Advisory 
Workshops, Idea Validation 

Programs with 
industry experts, 
N e t w o r k i n g 
Sessions wherein 
members can 
gain from the 
experiences of 
successful women 
achievers and 
also promote their 

business and some special 
need based Training and Skill 
development programs.

Special Advisory Groups 
would be formed headed by 
domain experts like

Pilloo Aga, Executive 
Director, Gold Seal Group 
of companies, Lara Balsara 
of Madison World, Shernaz 
Vakil of Netarwala Group 
and others.

They can guide and advise 
our young aspiring women 
intending to start or grow 
their businesses.

FUTURE 
FEMALE FOCUS!

When Ratan Tata 
took over the 
reins in 1992 as 

the Chairman of Tata Sons, 
the Empire of the Tata’s was 
worth USD 5 Billion. Today 
it stands at an impressive 
USD 100 Billion. A wider 

global footprint and a steady 
reputation have also been 
incorporated into the DNA of 
Tata Sons. 
Speaking about the time 
of market liberalization in 
1991, at an interactive session 
organised by Singhbhum 
Chamber of Commerce and 
Industry on Friday 9th March, 
Group Chief Ratan Tata said 
“We were too conservative 
about the liberalisation but 
tried to change when market 
was opened in 1991... We, 
however, did better compared 
to other companies in the open 
market.”

The TATAs 
have grown

The Bombay Parsi 
Punchayet last week 
told the Bombay High 

Court that it considers a Parsi 
who earns under Rs. 50,000 a 
month to be “poor” and hence 

at subsidised rent.
A division bench of Justices 
P. B. Majmudar and Ramesh 
Dhanuka was hearing a 

Taraporewala against BPP’s 

president Dinshaw Mehta and 
other trustees at the time.

The Poor 
Parsi Man
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Caterers for 
Dadar Parsee Gymkhana.

We also cater for, 
Weddings, Navjotes, 

Parties, Functions, etc.
Daily Tiffin Services 
are also Provided

Contact Havovy Kotwal : 
9833622581, 65163918, 

65163873, 24189695, 24462973
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Mutt The Lockhorns

L HBJQ HKA QBXHBS L 

RSBPA UD JAV LE HOB 

YJZXAT. KA HBJQ UA HB IWLH 

VBLEV   HB   HKBTA   YJZXAT

Today’s clue: V equals G

H i d d e n 
in this criss-

crossing network of 
passageways is the name 

of the well-known community 
personality shown in the picture. 

Select a starting letter and trace this 
name with a continuous line. At no time 

may any letter or passage be re-used.

SUDOKU SNEAKY CHEAKY
One letter stands for another in this 
substitution game. Replace it and 

saying of the week! 

  J A D 

 E N C B E 

 N I  L A 

 F E R W G

  K O T 

4 3 9 7 6 8 5 1 2
7 5 2 3 9 1 8 4 6
8 1 6 4 2 5 7 3 9
9 2 8 5 1 3 6 7 4
3 6 4 9 8 7 2 5 1
1 7 5 2 4 6 3 9 8
5 9 1 6 7 2 4 8 3
6 8 7 1 3 4 9 2 5
2 4 3 8 5 9 1 6 7

 Water is a great natural 
hydrator. Splash face ten 
times after washing. Also 
drink up eight glasses a day.

 To clean used ghee, add 
enough water to it. Bring 

to a boil and then cool it. A 
layer of clean ghee forms 
on top of the water and the 
scum settles at the bottom.

 To skim fat from soups, drop 
in some ice cubes. You will 
be surprised how the fat will 
cling on to the cubes. Then 
remove the cubes quickly.

 To prevent pickle from 
getting spoilt, add six to 
seven teaspoons of vinegar 
to it. It will also enhance the 
taste of the pickle.

SOLUTION (3-3-2012)

BAWAJI BHEJA FRY

SOLUTION (3-3-2012)

SUDOKU

9 4 7 1 2 3 8 5 6
2 3 6 9 5 8 1 7 4
8 5 1 6 7 4 3 2 9
3 6 9 4 1 7 2 8 5
7 2 5 8 3 9 6 4 1
1 8 4 5 6 2 9 3 7
4 7 2 3 9 6 5 1 8
5 9 8 2 4 1 7 6 3
6 1 3 7 8 5 4 9 2

IF YOU DO 
A FAVOR, 
NEVER 

REMEMBER IT; 
IF YOU RECIVE 

ONE, 
NEVER FORGET 

IT.
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“Sir would you 
like to try CHEF 
S H E Z A D ’ S 

special, Roast Duck 
Jardaloo!!!!”

This interesting dish 
is just one of the hot-sellers 
created by young Parsi Chef 
Shezad Marolia straight out of 
his Nottingham based kitchen 
in U.K.

The Lanterns, 
the restaurant where 
Shezad is Head Chef 
sprung up as a unique 
and interesting Indian 
Eatery in Nottingham, 
which is 2 hours north of 
London. Quickly its open 
kitchen concept, unique 
dishes and crisp ambience 
have placed it 4th on the hot 
list of restaurants in the area. 

Shezad is no newbie to 
the world of catering and 
cooking. He may have been 
in the Merchant Navy at one 
point in his life, but since 

the past 10 years it has all 
been about serving up his 
unique style of cooking. ‘I 
would describe my dishes 
as a Fusion of Flavours’, he 
tells Parsi Times. ‘Each time I 
cook up something I 

want it to be 
out of the 

b o x , 

interesting and 
tasty too!’ 

Shezad has a degree in 
Hotel Management and 
worked for 3 years at the 
famous Café Rouge (Tragus 
Group). He then took a 
creative menu and more 

interesting ideas to the owners 
of The Lanterns and the rest is 
history. 

Apart from being an 

excellent Chef, Shezad 
is a good Parsi Chokro. 

sitting cozily at home 
in Mumbai, back to his 
roots and his family. He 
is here with an agenda, 
to infuse his creativity 
into the Family business. 

His mother Hilla 

Marolia, used to 
run Farohar Caterers and with 
Shezad’s help the business has 
been revived. 

Shezad brings to the 
business his international 
experience, his skill in the 
kitchen and his passion 
for food (which he says is 
inherited). He aims to reinvent 
recipes and serve them up with 
pizzazz and a style of his own. 

One meeting with the 
bubbly character will let 
anyone understand that Chef 
Shezad does bring excitement 
to everything he is part of, and 
we hope to see and taste more 
of what he can do here!

by HOSHERDAR POLAD (Polad Jr.)

Good Parsi Chokro


